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in order to promote transparency and accountability in the working of every public authority, 
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to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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SPECIFICATION FOR WALNUTS 
0. FOREWORD 

0.1 This Indian Standard was adopted by the Indian Standards Institution 
on 31 July 1975, after the draft finalized by the Fruits and Vegetables 
Sectional Committee had been approved by the Agricultural and Food 
Products Division Council. 

0.2 Walnuts occupy more land in Kashmir than any other fruits except the 
apple and are grown to a smaller extent in other areas of the Himalayas. 
The walnut is considered indigenous to the region from Persia to Kashmir, 
the nuts would keep for months at ordinary temperatures and are not 
subjected to bruising. Therefore, they have distinct advantages for those 
sections of the hills where transportation to the market is a problem. Due 
to various advantages cultivation of walnuts is increasing in the country. 

0.3 It is hoped that this specification would help in the quality control of 
walnuts for internal trade and export. 

0.4 This standard is based on the instructions for Grading and Marketing of 
in-shell and shelled walnuts under Agmark, Marketing Series No. 184 
issued by the Directorate of Marketing and Inspection, Ministry of 
Agriculture & Irrigation, Faridabad. 

0.5 For the purpose of deciding whether a particular requirement of this 
standard is complied with, the final value, observed or calculated, expressing 
the result of a test or analysis, shall be rounded off in accordance with 
IS : 2-1960*. The number of significant places retained in the rounded off 
value should be the same as that of the specified value in this standard. 



1. SCOPE 

1.1 This standard specifies requirements and methods of sampling and test 
for in-shell and shelled walnuts ( Juglans regia ) . 



*R.ules for rounding off numerical values ( revised ). 
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2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definitions shall apply. 

2.1 Damaged — Damaged from pressure and other mechanical factors — 
resulting in broken shells, perforated shells, etc. 

2.2 Foreign Matter ■ — Extraneous matter, such as dirt, sand, etc. 

2.3 Wrinkled — Caused by lack of water and minerals. 

2.4 Decay ■ — Resulting from the action of moulds and insects. 

3. REQUIREMENTS 

3.1 In-Shell Walnuts — In-shell walnuts shall be clean, creamish brown 
in colour. They should be dry. 

3.2 Shelled Walnuts — These shall be obtained by shelling selected 
walnuts. Kernels may be white, light cream or brown in colour; they shall 
be dry. The kernels shall possess the characteristic taste and should be free 
from foreign taste, including rancidity and mustiness. 

3.3 Freedom from Moulds, Insects, etc — Walnuts in-shell or walnut 
kernels should be free from living insects and moulds and should be 
practically free from dead insects, insect fragments and rodent contamination 
visible to the naked eye (corrected if necessary, for abnormal vision), with 
such magnification as may be necessary in any particular case. If the 
magnification exceeds X 10, this fact should be stated in the test report. 

3.4 Extraneous Matter — Walnuts in-shell or walnut kernels shall not 
have extraneous matter more than 0"25 percent by weight. Entraneous 
matter would include wood-splinters, husk dirt, walnut meal, shell pieces 
and any other foreign matter. 

3.5 Grades < — Grade designations and their quality characteristics of walnuts 
shall be as given in Appendix A. 

4. PACKING AND MARKING 

4.1 Packing- — 'Walnuts in-shell or walnut kernels should be packed in 
new, clean, B-twill jute bags ( see IS : 2566-1965* ). 

4.2 Marking — Each bag should be marked or labelled giving the 
following particulars: 

a) Name of the materials; 



*Specification for B-twill jute bags ( revised). 
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b) Name and address of the packer /producer; 

c) Net mass; 

d) Grade of the material; 

e) Name of the country, where packed; and 

f ) Any other marking required by the purchaser. 

5. SAMPLING 

5.1 Representative samples of the material for testing conformity to this 
specification shall be drawn according to the method given in Appendix E 
of IS: 4624-1968*. 



♦Specification for dehydrated peas. 



APPENDIX A 

( Clause 3.5 ) 

GRADE DESIGNATIONS AND QUALITY CHARACTERISTICS OF WALNUTS 
A-l. IN-SHELL WALNUTS 



CO 

-a 



so 



Sl 


Grade 


Size 


No. 


Designation 


Minimum 


(I) 


(2) 


(3) 


i) 


Indian Super Special 


32 mm 



0\ 



EssentIal Conditions 



(*) 

a) The walnuts shall be of the 

current v ear cro^ onl v 

b) They shall be free from live 
pests, grubs, eggs 

c) They shall be well developed, 

well washed or bleached, 
shall present a clean and 
attractive appearance and 
shall have bright shells. The 
nuts shall be reasonably dry 
so that the loss in weight 
shall not exceed one percent 
on arrival at destination 

d) They shall give over 90 per- 
cent good cracking and 
yield edible kernels of agree- 
able taste and aroma 

e) Invisible or internal defects: The 

lot shall be fairly free from 
nuts having invisible defects 
like kernel darkening, oil- 
seepage or bleeding, mould 
or fungus attack, rancidity, 
shrivelling and insect-pest 
infestation and powdering 



Tolerance Limit 



(5) 



Invisible or internal defects; 10 per- 
cent, stony nuts (hard or 
katha) not exceeding 2 per- 
cent 



(meal formation). The lot 
shall not contain stony 
(hard or katha) or empty 
nuts 

f) Visible or superficial defects: The 
lot shall be fairly free from 
nuts showing visible defects 
like undersized, partially 
developed or deformed nuts, 
damaged or cracked shell, 
splits or perforations, oil 
stains, sun-burns or blight 
marks, residue of chemical 
bleaches, and the like 









The lot shall be clean, well 








graded and fairly free from 








foreign matter like cobwebs, 








shell grits, hull remains, 








rodent excreta and human 








hair 


») 


India Special 


30 mm 


do 


iii) 


India — I 


26 mm 


do 


iv) 


India — B 


24 mm 


do 


v) 


X-Grade* 


24 mm 


do 



Visible or superficial defects: 
15 percent. In addition 5 per- 
cent additional tolerance^ for 
nuts having hull stains not 
exceeding 50 percent of the 
area 



do 
do 
do 
do 



Note — All percentages for calculating tolerance shall be on the basis of count. 

*' X * Grade as per contract for grade designations and qualities not covered above, subject to approval by 
appropriate authority. 
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A-2. SHELLED WALNUTS 



Sr Grade 

No. Designation 

(1) (2) 

i) India Light 
Halves 



Coloxtr 



(3) 

Light creamy 
or light gold- 
en yellow 



Size 



(4) 

Complete halves, 
that is, undamag- 
ed separate coty- 
ledons of fully 
developed ker- 
nels 



ii) Indian Special Light creamy 
Small Light or light gold- 
Halves en yellow 



Complete halves 
but very small 
in size ( maxi- 
mum breadth 
24 mm) 



Essential Conditions 



(5) 

a) The kernels shall be of the 
current year crop only 

b) Free from diseased and 
mouldy pieces, cobwebs, 
rodent excreta, human 
hair, live pests, grubs or 
eggs, shell-grits, wood, 
splinters, husk and other 
foreign matter 

c) Edible, having agreeable 
taste and aroma 

d) Reasonably free from par- 
tially or wholly shrunken 
or shrivelled, oilbled, 
darkened, blighted, sun- 
burnt, wormeaten, rancid, 
bitter, excessively oily or 
unpalatably, tainted or 
blemished kernels 

e) Free from walnut-meal or 
flour at the time of packing 

f) Properly cured, that is, 
efficiently dried, so that 
they reach the destination 
in good sound condition 
and the loss in weight on 
arrival at destination may 
not exceed 1 percent 

As laid down for Indian Light 
Halves 



Tolerance Limit 

(6) 

a) Colour: 10 percent darker, of 
which not more than 2 per- 
cent shall be darker than 
light amber or light tan 

b) Size: Ecornes ( three quar- 
ters of complete halves) 
1 3 percent, which shall not 
contain more than 5 per- 
cent kernels smaller than 
' Pieces ' ( small ) 

c) Other defects: As detailed 
against item (iv) under 
col 5 : 4 percent 



a) Colour: As in the case of 
Indian Light Halves 

b) Size: As in the case of 
Indian Light Halves. The 
over sized kernels shall not 



iii) 



Indian Light Light creamy 
Brokens/Pie- or light gold- 
ces ( Large ) en yellow 



iv) 



Indian 
Pieces 
( Small ) 



Light 



v) Indian Light 
Crumbs 



Light cr e amy 
or light gold- 
en yellow 



Light creamy 
or light gold- 
en yellow 



vi) Indian Light Light Amber 
Amber Halves or light tan 



Three-quarters of 
complete halves 
and down to 
pieces which 
shall not pass 
through a 

7'00-mm sieve 

One-quarter of 
complete halves 
down to pieces 
larger than Cru- 
mbs, that is, they 
shall not pass 
through a 45- 
mm sieve 

Smallest pieces or 
kernels sieved 
out or made 
from the fore- 
going grades of 
light kernels 

which shall not 
pass through a 
3 - 00-mmsieve 

As laid down for 
Indian Light 
Halves 



As laid down for Indian Light 
Halves 



As laid down for Indian Light 
Halves. In addition, the lot 
shall be reasonably free from 
' Crumbs ' 



As laid down for Indian Light 
Halves. In addition, the lot 
shall be reasonably free both 
from large and small ' Pieces * 
and also from very minute 
particles of kernels 



As laid down for Indian Light 
Halves 



exceed 26 mm in breadth. 
The extra allowance for 
over sized kernels is 5 per- 
cent. This will be in addi- 
tion to 13 percent tolerance 
given for size defects 
c) Other defects: As in the case 
of Indian Light Halves 

a) Colour: As in the case of 
Indian Light Halves 

b) Size: Size defects 13 percent 
of which ' Crumbs ' not to 
exceed 1 percent 

c) Other defects: As in the case 
of Indian Light Halves 

a) Colour: As in the case of 
Indian Light Halves 

b) Size: 13 percent of which 
' Crumbs ' not to exceed 
2 percent 

c) Other defects: As in the case 
of Indian Light Halves 



a) 



of 



b) 



Colour: As in the case 
Indian Light Halves 
Size: Pieces smaller than 
3'0Q mm shall not be more 
than 2 percent 
c) Other defects: As in the case 
of Indian Light Halves 



a) Colour: 10 percent darker 
than the grade colour of 
which not more than 2 per- 
cent shall be darker than 
amber or brown ( tan ) 

b) Size: As in the case of 
Indian Light Halves 

( Continued ) 
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Sl GbAde 

No. Designation 



(1) 



x) 



»>■ 



(2) 



CoLOTJB 



(3) 



vii) Indian Light Light amber 
Amber or light tan 

Broken Pieces 
( Large ) 



viii) Indian Light Light amber 
Amber Pieces or light tan 
( Small } 



ix) Indian Light Light amber 
Amber or light tan 

Crumbs 



Indian Brown 
Halves 



Indian Brown 
Brbkens/ 
Pieces 
( Large ) 



Brown ( tan ) 
or amber 



Brown (tan) 
or amber 



Size 



(4) 



As laid down for 
Indian Light 
Broken Pieces 
(Large) 



As laid down for 
Indian Light 
Pieces ( Small ) 



As laid down for 
Indian Light 
Crumbs except 
that this grade 
is sieved out or 
made from the 
foregoing grades 
of Light Ambers 

As laid down for 
Indian Light 
Halves 



As laid down for 
Indian Light 
Brokens/Pieces 
( Large ) 



Essential Conditions 



(5) 



As laid down for Indian Light 
Halves 



As laid down for Indian Light 
Pieces ( Small ) 



As laid down for Indian Light 
Crumbs 



As laid down for Indian Light 
Halves 



As laid down for Indian Light 
Halves 



TOLEBANCE LlMIT 

(6) 

c) Other defects; As in the case 

of Indian Light Halves 

a) Colour. As laid down for 
Indian Light Amber Halves 

b) Size. As laid down for 
Indian Light Brokens/ 
Pieces ( Large ) 

c) Other defects: As laid down 
for Indian Light Halves 

a) Colour: As laid down for 
Indian Light Amber Halves 

b) Size: As in the case of Indian 
Light Pieces ( Small ) 

c) Other defects: As in the case 
of Indian Light Halves 

a) Colour: As laid down for 
Indian Light Amber Halves 

b) Size: As laid down for 
Indian Light Crumbs 

c) Other defects: As laid down 
for Indian Light Halves 



a) Colour: 10 percent darker 
than brown ( tan ) or amber 
and/or off coloured kernel 

b) Size: As in the case of Indian 
Light Halves 

c) Other defects: As in the case 
of Indian Light Halves 

a) Colour: As laid down for 
Indian Brown Halves Tole- 
rances limit 6 percent 

b) Size'.As laid down for Indian 
Light Broken Pieces (Large) 



xii) 



xiii) 



Indian Brown 
Pieces 
( Small ) 



Indian Brown 
Crumbs 



Brown ( tan ' 
or amber 



Brown ( tan ) 
or amber 



As laid down for As laid down for Indian Light 
Indian Light Pieces ( Small ) 
Pieces (Small) 



As laid down for 
Indian Light 
crumbs except 
that this grade is 
sieved out or 
made from the 
foregoing grades 
of Brown Kernels 



As laid down for Indian Light 
Crumbs 



xiv) 



Indian ' X ' Colour and — 

Grade size accord- 

ing to the 
requirements 
of the buyers 
and approved 
by appropri- 
ate authority 

Note — All tolerances shall be calculated on the basis of weight. 



As laid down for Indian Light 
Halves and such other condi- 
tions as may be approved by 
appropriate authority 



c) Other defects: As laid down 
for Indian Light Halves 

a) Colour: As laid down for 
Indian Brown Halves 

b) Size: As in the case of Indian 
Light Pieces ( Small ) 

c) Other defects: As in the case 
of Indian Light Halves 

a) Colour: As laid down for 
Indian Brown Halves 

b) Size: As laid down for Indian 
Light Crumbs 

c) Other defects: As laid down 
for Indian Light Halves 



a) Colour and Size: As laid down 
by the buyers and approv- 
ed by appropriate authority 

b) Other defects: As in the case 
of Indian Light Halves 



-J 
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